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Year 2 PropctSumm ary

The Originalinentofthe grantprogctw as o be sm allkcall and
regionallin nature and w as designed to ser\e as am ode Hor goatfarm ers
hebtem plhnanddewe bpafarmstad cheese p bntand m ark etregional
products. The em ph asis w as on:

Formingan allance with oter nortern Wisconsin goatm il
producers in seekingan outltfor tieirmil.

Creatingand m ark eting prototype farm stad goatch eeses.
Designing, stingand sh aringamet od ofm ark eting regionaly
produced goatm i B cheeses.

Rub khingadocumentt atw i BclBar ¥ outlne e steps required in
settingup afarm stad goatch eese fac My .

The bngtrm benefitoft is propctto W isconsin agricu Rure is
promMde am ark etfor com m ercial¥-produced goatm il in nortiern
W isconsin and for regional-produced goatm il cheeses. There isa
derivative eflectfor regionalbusinesses & rough added salls ofaunique
product, and t supp krs ofraw m ateriall and pack aging.

The shorttrm benefitis © proMde other goatfarmerswit te
information t atwilhe b tem deerminewheter ey wantto stata
ch eese business, and t e stp-by-sep procedure for getting itdone with out
“feinnentingte whee I”?

The progcth ad six specific ob pctines, sexerallofwhich were a
continuation ofob pctines from Year 1:

1. Continue sur\eying nort ern Wisconsin goatm i I producers

identify potentallcom mercialim il supp ks. (Appendix A)
2. Tomarketregionallch eeses based on m ark etresearch and product
dexe bpmentcom p Ied in Year 1.

3. To pub kh materiall t atw i Bclar ¥ outlne the seps required in

settingup afarm stad goatch eese business.



4_ To deve bp an inform ation netw ork for dairy goatow nersin tie
stake .

5. Toacquainttie pub Icw it goatdairyingand its p ke in
W isconsin $dinerse farm econom y.

6. Toacquainttie pub Bcand mediaw it our regional¥ produced
ch eeses, and to create an aw areness ofwh atwe hope willbecome a
netw ork ofspecially goatcheese producers servcing nortiern
W isconsin.

Because ofsbw equipmentde Nery and t e seasonalty of goatm il
production, the ob pctines ofthis progctrem ained tie same o\er t e past
year, buttie imingshifed. Asaresulk ttere wasmuch Esstime O st
outte marketing pln t an original intnded. Mark eting and
dexe bpm entofregionaliproducts w i licontinue beyond t e end-pointof
tis grant

W ork Conducted

Year 1 ofthe progctw as directed atidentifying t e poentiakfor
goatmill supp¥,and Year 2w as directed atsettingup aprototype cheese
p Bntand supportm atrialfor otterswhowantd to do tie sane. Grant
funds in Year 2 were used 10 purch ase cheese ingredients and other
ch eeseh ouse supp ks, o pay for uti Hies for the cheesem a ing process,
design and print Bbe I, to traxe Ho outreach program s, and to m anage the
granto\er the many h ours needed for ph one call, research, record-

k eeping, and pub Bceducation.

The tri Bofstartingmy ow n business is t e greatestsuccess
achiexed with tis grantpropct butt atgoah as al ays been based on
t e personalldesire to bring t e goatdairy industry in Wisconsin cbser ©
its fu Mpotntall I haw al ays prom oted goats and goatm i I product at
e\ery opportunity, ofen o the dismay ofmy familh memberswhoget
dragged into “goatoutings”bn arequ br basis. The cnalnges tatwere
faccd over tie Bstyear were notspecificto tie grantprogct butrather,
specific o staringanew business. There is nexer enough time © do all



te pattofthe pb thathaw © be done, and exen Bss time for personal
intrests.

The conceptof“time”physhead b in the success or fai bire ofa
farm stad business, because m ostnew farm stad businesses bc afinancial
“Cush ion” M albw for mista es and sethacks. InDecem ber, my brand
new boi Br froze up, requiring $3,000-w ortt ofrepairs and anot er H,000-
worth ofsafeguards © prexentitfrom happeningagain. I was notonl
setback by the unp Bnned-for do B expenditure, buth ad o w aitse\eral
mont s before tie repairs coull be made.lallohad anear ¥ spring
abortion storm in tie barn, resulinginmy mill supp ¥ beingreduced by
near b 25%, and my ear ¥ fresheninganim all notab I to m & e enough
mill Ogetthe creesemakingstarted when | had original p Bnned.
Funds from the grantpropctwere te on¥ ting t atkeptt ings
together bngenough for me to startproduction.

O nce creesem & ingand m ark eting gotgoing, ittook off ke ashot
Inthe sixweeksending Augustl, an estim ated 545 uniswere soll, wit a
netincome ofH{,637. The productmix inchides p kin cheddar curd, gar lic
and di Iflvored cheddar curd, p lin chewe (spreadab B, high -m oisture
cheese) diMcheve, and chine cheme. Rtaand acranberry chewe wi lbe
added yettis fall Ifcheese had been produced for afu Byear, | estim ate
salls 01200 to 1500 units w ith agross incom ¢ ofabout$!,500.

Srendipity p Bys apartin new business startups aswe l The beal
stain Iss stee Mabricator h as been sbw inm aingmy cheese press. The
resulkkistatlhawe had tomarketcheddar curds instad ofwhee B and
wedges. For the tourists in our area, curds are arealh it Quit by
accident, | found aproductw itt wide appealland no com petition.

Fub Bc O utreach

In Year 1 ofthe progct | pub khed the pam ph Bt“A Ernati\e
Incomes With Dairy Goats.””In Year 2, | pub khed abook Btentitld
“De\e bping th e Farm stad Goat Ch eese Business in W isconsin®?
(Appendix B). “A Ernative Incom es...” W as used as partoftie
inform ation packetatthe Farm stad Dairy Day and the Wisconsin D airy
GoatAssociation Caprine He B Day in Nowem ber, 1999 . The otier



pub Bcation w i lbe partofinform ation pack ets used ataFarm He B Day
atmy fam in Sptmber, and aCaprine He B Day in O ctober. The

pub Bcationswere allom ade avai Bo I o 1 ose peopl who ok partin
e surwey process.

The mediawere \ery intrestd in te grantpropctand provded
conerage troughoutthie year. There were articlsin tte M bs County
New s-R eMew , D airy GoatdurnaBCounty Today, Cheese R epor€r,

W isconsin Stat Farmer, Rhine Bnder Dai b New s, and te Mi b aukee
durnallentine WXFR RadioinRhine Bnder did o intrvew s, as did
Dbhn Ondcen forhis syndicatd farm colim n. (Appendix C)

In response t questions abouttie cheese phnt I had aweb page
dene bped at<buckwheathypermartnet . Msitors are ab I to see
pictures ofthe dairy and cheese plnt aswe Bes t&k e partin the grant
surey . The photos come from aPow erPointpresentation | designed for
talls given to farm and com m unity groups. Inthe Bstyear, | was asked
give presentations for Farm Srvces Farm stad Dairy Day, O neida
County Livestock Association, W isconsin D airy GoatA ssociation
Caprine He B Day, Centr For Cooperatives Valie Added Contference,
O neidaCounty 4-H He B Day, Fiends oftie Demmer Library and Eagll
Riner Rotay CHlib (two exent). In Sptmber and O ctober 2000, | am
hostingaFarm Srvces He B Day atmy property and am schedu ld ©
make apresentation atthe District 7 Farm Burcau FalR al§ in Antigo.

My biggestprom otion progctw as atthe Wisconsin State Fair in
Augustwhere I'ran tte Wisconsin D airy Goat Products A ssociation
booth . Fore I\en days, | did presentations on tie Wisconsin Products
Stage and talled for 13 h ours aday abouttie benefits ofgoatmill and
goatm i I products, the condition oftie industry in tie state, e pys of
raising goats, and t ¢ opportunities forotierswhomigh twantto get
invo Led with te industry. Exen though the grantpropctfinishesw it
tis finalireport, | wi Mcontinue  prom ok te industry ate\ery
opportunity .



PropctResu s and Concllisions

The grantpropctmetmy originalkxpectations in & ataprototype
goatch eese p Bntis now in operation and m ark etingh as begun. Materiall
hawe been pub khed ttatwillhe botiers t rough te deve bpment
process, and an inform ation netw ork for dairy goatow ners in te state is
we Bunderw ay. Mediaco\erage has been wide and generous, which he bs
create aw areness ofth e \valle of goatdairyingand its p ke in Wisconsin
dinerse farm economy.

There isstilwork t be done on deve bpmentofregionallch eeses
tatw i Bz e adventage of additinves m anufactured in the stake (ie.
Cranberries, sunfbw er seeds, h orseradish , b Beberries, etc.). That
shortfallis nott ¢ fau kofthe grantpropct butofmy ow n production
sethacks over the EBstyear.

Farm stad production m et ods and tch no bgies are differentfrom
t ose of Brge-scall cheese production because ofthe sm allljuantities
produced and th e sm allspaces avai o | for producingtiem . In tie course
ofth is grantpropct Acme Equipm entin Madison adaptd teir small
bata pasturizer so t atitcan allo be used as acheese vat. There are allo
sexeralirecom mendations in the book Bt “De\e bpingth e Farm stad Goat
Ch eese Business in Wisconsin,” Tor bw -costalkernatives o h igh -cost
cheesem a ingequipment

Whill Ihaw been actine in dairy goatprom otion propcts for near ¥
20 years, the exposure t atth is grantpropcthasginen me hashad some
side benefits t atare expected  benefitt e stake Tdairy industry. A bng
witt ADD Grantrecipient Daw and Mary Fall, | h awve been invtd
sexeralW DA TCPm eetings discussing ch anges to tie cheesem akers ~
Bcensing procedure (A TCR69 ), cheese p hntregu Btions (A TCR80), and
m il producers regu Btions (A TCR60). O ur inputatth ese meetings
means tt atte needs ofthe sm allfarm stad producers w i EMnotbhe
oversh adow ed by th ose ofthe big cow faci Mies. The grantpropcth as
added credibi My to my com ments, and h as ginen m e access to decision-

m & ing bodies ofstate gonernment

Inthesame \ein, | hawe beenworkingw it sexerallothersin the

W isconsin D airy Goat Association to bbby te State Far Board for a goat



miling parbr, which 1 understand has now been approved. I allo
approach ed Far Director, Rick Bprk Bind, on tie possibi Hy of

dexe bpingasm allkcall cheese p Bbnton te fairgrounds. My
understandingis t atth e ideais being considered as partoftie bngrange
pHhn. These propct are hott ways toeducat te generallipub lc about
goatm il and goatm il product.

Anotier areath atis difficu Eto measure istie efectt atmy propct
hashad on othersintrestd in deve bpingtheir ow n farm st ad goat
operations. Two peopl who ok partin tie sur\ey and receined my
book Bt “A Ernatine Incomes With D airy Goats,”are on tieirway
dexe bpingalernati\e businesses. The KapBwski fami ¥ of Fbrence is
workingtoward aflid mill dairy, and tte P iBlppe fan i ¥ of Crivitz is
startingagoatfeder operation as partofaregionallcooperatine . Itis Bss
keb ttatthey were affeced by my propctthan by teir own need ©
e maters into teirown hands. The goatindustry in nortern
Wisconsinison tie \erge ofgreatgrow t, and tiere are a btofinwenti\e
peopl outthere trying o dexe bp tieirown niche within it

Fom my observations and Year 2 progctexperience, | draw tie
fo Bbw ing conclisions:

Sttingup ah omestad cheese operation is tim e-consum ing and
capitalintnsive. Itcan be anviab I fam i b businesson b ifthe
operator h as th e righ tcom bination ofent usiasm , energy,
business sense, curiosity, fam i ¥ support, financiakecurity, and
 To g

For t ose peop B who are notintrestd in deve bping teir own
ch eese business, aprivate Boe Bcontractw ith an existing ¢ eese

p Bntis agood akernative. Ideal¥, sexeralmill producerswou i
work togetier o dexebptiemill suppl¥ and the cieese market
There is a pb openingavai Bb I t© anyone w it te enth usiasm
and stam inato t& e on te progctoforganizing.

The generallpub Bcis much m ore aw are ofth e productwe call
“goatch eese ”and is seek ingitouta atasty and nutritious
akrnatine/addition o cow mill cheeses. H owe\er, itisst il

im portantto the cheese producer to continue tie pb of
educating poentiabbuyers.



A successfu lifarm stad ch eese operation needs to be suppored by
meatmarkets © take the cu ladu bs and excess k ids.
There is notenough base Ine inform ation aboutnum bers of
goats in th e state, do M \allie of goatproducts, an ountofmil
produced, valie of ch eese produced, num bers ofcommerciall
producers, num ber ofh obby producers, sizes ofdairies, or
bcations ofdairies state-w ide. Wit outt ese num bers, itishard
10 conMvince gonernm entagencies t atsupportofth e industry
t rough education and research is criticall
W isconsin needs an Extnsion Secialstfor dairy goats. Th at
person needs t acta an educator, aresearch er, and acom pi lir
ofexisting inform ation.
There was aneed for sep-by-stp inform ation aboutde\e bping
thehomestead cheese business, which has been answered by the
“fow ©>Hocumentproduced as partofth is grantprogct

There is sti Maneed for asim p I, straigh tiorw ard docum entt at
outlines e sepsinsetingup adairy.

The Im pacton W isconsin Agricu Bure and the Fam i ¥
Farm

The Wisconsin fam i ¥ farm h as been under siege from bw product
prices, high taxation, environm entaliregu Btion, suburban spraw Imega
farm com petition, gonernm entallregu ltion, m anpow er sh ortages, and
kck ofunderstanding by t ose wh o don TI\e in rurallcom m unities. In
response, many farmers are se ingout. O thers are either expanding th eir
h o Bings © industriakkize, or search ing outopportunities t direcem ark et
teir products for higher profitm argins. Goatm i B producers hawe tie
advantage ofusing sm alkpace efficientl and st Bturning areasonab i
profiton ahigh margin product

My experience during Year 2 ofth is grantw as t atitis frustrating
and expensive  “reinnenttie whee F2\ery time there is no resource
aval o | o answer basicquestions.As aresu kofthis grantpropct tiere
IS now basicinform ation on how t setup afarm stad goatch eese



operation and aprototype cieese p hntfor ot ers © Mew . Th ose criticall
resourcesw ilihe b te goatindustry in northern Wisconsin m o\e tow ard
its fu Mpotntal



Appendix A

neyingth atw as begun as partofYear 1 w as continued in Year 2 and
resu led in 13 additionalluseab B responses. (The unusab B responses came offofmy
web page sur\ey and were from peop loutofstate. Itw as intrestingto not h ow
m any peop B in other parts ofth e country expressed an intrestin farm stead ¢ eese
production.)

The sur\eys sough tto determine te potntallproduction ofgoatmill based
on currentherd size, future p Bns (or interest), and needed changes to e farm tom & e
itsuitsb I for com m erciallproduction. Potentalfliid mill production w as
extrapo lted from t ose num bers based on an estim ated average o 1800 pounds of
m il per anim alloner a305-day kctation. The ch artbe bw indicats the m axim um and
minimum potntalproduction and herd size by county. The counties of Clrk, Dunn
and Rich Bnd, o anged from te Year 1 findings, based on Year 2 sur\ey responses.
Th e counties of LaCrosse, Ch ippew a, low a, Green Lak e, Rock , Dane and W auk esh a
were added. Anot er respondentfrom te Michigan border w as allo added.

The chartidentifies potntia b erd size and production and does notreflict
aurrentproduction and herd size. In m ost cases, respondent said th ey needed six
mont s one year to getsetup and producing.

Chartl: PoentiallGoatMill Roduction by County

County Min. | Max. | Min. Max. #Re- | Large | Snalist
Total | Total | bs. bs. spond | st Herd
Head |Head |Mill™>* Mi B> -ing H erd

Barron 350 1815 | 330,000 3,267,000 |4 200 10

Brown 500 500 900,000 900,000 1 500 500

Buffab 100 100 180,000 180,000 1 100 100

Callmet Respondentdid notanswer with specifics 1

Ch ippew a 60 80 108,000 144,000 1 80 60

C Rk 1,020 | 1,370 | 1,836,000 | 2,466,000 |6 500 50

Colimbia 200 200 360,000 360,000 1 200 200

Craw ford 60 90 108,000 162,000 1 90 60

D ane 80 100 144,000 180,000 2 100 30

D oug ks 50 50 90,000 90,000 1 50 50

Dunn 210 260 378,000 468,000 3 160 100

Eau C hire 20 20 36,000 36,000 1 20 20

Fbrence 100 200 180,000 360,000 1 200 100




11

Fond du Lac | 225 225 405,000 405,000 2 150 75
Green Lake 20 20 360,000 360,000 1 20 20
lowa 12 18 21,600 32,400 1 18 12
Kew aunee 250 250 450,000 450,000 17 250 250
LaCrosse 75 75 135,000 135,000 1 75 75
County Min. | Max. | Min._.#s | Max.#s # Re- | Large | Snalist
Total | Toal | Mil Mill spond | st Herd
Head |H ead -ing Herd
LaFayette 75 75 135,000 135,000 1 75 75
Lang Bde 110 150 198,000 270,000 3 90 50
Manitowoc | 390 30 702,000 702,000 3 200 30
Marath on 455 475 819,000 855,000 5 250 20
Marinette 235 310 423,000 558,000 4 150 10
Monroe 200 200 360,000 360,000 1 200 200
0 conto 115 160 207,000 288,000 3 60 25
O neida 120 120 216,000 216,000 3 100 10
O utagam ie 225 275 405,000 495,000 2 150 75
Herce 25 100 450,000 180,000 1 100 25
Rl 100 125 180,000 225,000 2 100 25
Price 100 200 180,000 360,000 1 200 100
Ric Bnd 125 130 225,000 234,000 2 100 25
R o 60 100 108,000 108,000 1 100 60
R usk 650 700 1,170,000 | 1,260,000 |4 300 50
St. Croix 400 410 720,000 738,000 5 200 5
Sauk 250 250 450,000 450,000 1 250 250
Sh aw ano 130 200 234,000 360,000 3 100 30
Tay br 105 105 189,000 189,000 5* 160 20
Trem peallau | 100 120 180,000 216,000 3 100 20
\Arnon 100 100 180,000 180,000 1 100 100
W auk esh a 50 75 90,000 135,000 1 75 50
W aupaca 575 705 1,035,000 | 1,269,000 |5 300 30
W aush ara 120 120 216,000 216,000 1 120 120
W ood 100 100 180,000 180,000 1 100 100
Mid igan 406 581 730,800 1,045,800 |6 200 20
Total 8,653 | 11,649 |16,004,40 |21,220,20 |97 6,493 | 3,237
0 0

"Based on estim ated average 01800 Bs per 305-day kctation.
** A second respondent wanted her own herd for homestead cheese, not to ship milk.

***|ncludes a herd shipping milk to an existing cheese plant.
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H e bfuRResources

Recommended Book s

Dewe bping th e Farm stead Goat Ch eese Business
In W isconsin

By SaraT.Bredesen

Introduction

Wit the he b ofagrantfrom te Wisconsin Departm entofAgricu Rure, Trade
and Consum er Rotction WDATCP) | h ae spentte pasttw o years settingup a
prototype farm stad goat  eese production fac Ky in t e sm alouristcom m unity of
Three Lakes in nort -centralW isconsin. My m ini-ch eese p Bntoo\ers allof14 x 22
feetand is conveniently attached tomy millhouse, which is conveniently attach ed ©
my par br,which is coneniently attadh ed t© t e anim abh ousing, whia isa
conwenientw all from te bac door ofmy house.

The conceptof “proximity> tie mill supp ¥ has been around from the
ear kesthistory ofnom ads driMngth eir portab I, four- Bgged m i B producers from
grazing sit to grazing sit . Cheese w as found to be apracticalin eth od ofusing excess
mil—notto mention preserMngitfor storage—and any h ousew ife w orth her sakput
avay whee Bofcheesein the Brder when Nanny or Bossy w & atpea production on
te farmsead. The naturallprogression from m & ing cheese for tie fam i ¥, t se Eng
cheese to e neigh bors, was the precursor t today $m odern ¢ eese production
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faci Mies. Those famerswhohad the knack for ma ingagood whee Blofa eese found
tatthere was money to be made, especialj iftiey Btthe neighborsdealwit te
mill supp ¥ and concentrated t eir ow n efforts on production and salls ofreal} good
qualty cheese. Itwas sti lim portanttohae tie mill supp ¥ chse by, butitdidn T
hawe be inte bax yard.

Thisisthe pointtowh ich today §farm stead ch eese producers w antto return:
Thattime when realll good cheeses were made on the farm from either your own
mill orthe neighbors Mill, and there was money to be made.

This book Bth as been designed with te beginner in mind. Itdoes noth ae
e\ery answ er to e\ery question aboutsettingup te farm stead dairy, butitw i Bgetyou
ttepeoplwhodo. Inmany cases, | h ae provded references © he bfu im ateriall
t ath ave alleady been pub khed. In th ose cases, |1 h ave paraph rased t e inform ation
and expectthe reader to go o t e originalfor am ore in-dept discussion. Whill many
ofth e pointshitupon in tis documentoou B app ¥ t© cow and sh eep dairies, itis
writken with goats in m ind—and W isconsin goats to be exen m ore specific.

This book Htw i Hgine you points 0 ponder before you t&e the huge financiall
stp tow ard staringanew and \ery capito lintensi\e business. Itw i Boffler som e tips
on awiding pitfall based on th e experience ofsomeone who took more wumb s & an |
care o remember. Itwilhe b you awoid “reinnentingtie whee I~

The reader wilind boxed com ments interspersed in m any ofth e sections in
t is book Bt Togive you abeter ideaofw h ath appens in tie Bss-t an-idealireal
worll, 1hae inchded arunningcommentary on wh ath appened when I setupmy
ow n prototype cheese faci bty . 1twilgi\e the reader afee Hfor some ofth e options
and how they did—or didn &work .

This pub Bcation ison ¥ intended as aguide Ine tom a e te process ofsetting
up afarm stead ch eese fac My a bl easier ©© understand. In allicases, e Wisconsin
DepartmentofAgricu bure, Trade and Consum er Rrotction is te finalarbiter. Mak e
apointofde\e bpingagood working re ltionship w ith your bcalfood safe ty
inspector, and consu kh im /h er before each step ofdeve bpment

Flpping a Coin

The Management

S you tink you wantto startafarm stad goat d eese business? Ifyou are
independentl wealhy and h ae m ore time th an sense, you m igh tm & e your decisions
by flppingacoin. For tie restofthe wor B, a kel researcr w ou Bl be in order.

In Nowem ber 1999, the Wisconsin Fam Center h ostd aFarm stad Dairy D ay
in Mosinee, W1, with the hope of gtting at Bast50 registrants wh o m igh tw antto
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Barn m ore aboutde\e bpingach eese or fhid m il farm stad operation. More th an
230 peop B showed up. Thatdoesn Tmean t at230 farm stad dairies w i Bkudden ¥
pop up across e state . Startinginto t isk ind ofbusiness invo Les bsts Bep, financial
insecurity, rattld ner\es and strains on w h ate\er h om e and socialllfe you m igh th ae
had before the business was born. Inother words, there is acertan personaly type
t atcan with stand the rigors ofentrepreneurship. The Rivat Industry Council S F
Emp I)ym entProgct, ksts some ofthe dem ands ofth e entrepreneuriakpirit:

AbiHy to seta alingingbutobtanab I bngtrm goall and forgo

immediate rew ards.

H igh energy I\e Band good healh, since bngh ours are arealty.

Be k\e in yourse Fand your goall.

Wou B-be entrepreneurs p Bbn, pln, pBnand p In.

AbiHy towork abne, since startingabusiness can be bne ¥ .

Understanding of num bers and ahealbh y respectfor te m anagem entof

m oney .

Roplwhowantto starttheir ow n business—especial} afarm stad ¢ eese
business—h ae t dene bp sk il t atrun te gan utfrom manure managmenttomil
microbiobgy. Noton ¥ th at, tere is no convenientnetwork inphc tatwilhe b
you reach others in your areaw h o can offer you ad\Mce and counse Bhased on
experience. Itishigh ¥ recommended ¢ atth e goatd eese entrepreneur deve bp a kst
ofnam es and ph one num bers glaned from conwersations and trips t t e Intrnet,
then doasmany Msit o cheese p Bnts and goatfarm s as possib . Se wh atoth er
operations are ke. CoMctgood ideas and m & e note ofth ings & atm igh tw ork for
you. Ask pointd questions aboutbad decisions th atotiershave had t© Re with .
Look into your ow n personallty 1o determ ine ifyou are tie kind ofperson wh o can
survive and t rine on th e rigors ofabusiness startup.

Das and Mary Fall, wh o operate Love Tree Farm stead Ch eese in Grantshurg,
W I, offered aw onderfu Bktofquestions  be ask ed before getting stared®. Some of
te more practicalinclide: “Who isyour market?H ow are you goingto getyour
productthere?H ow much are you going t ch arge for your product?H aw you
writien abusiness p Bn?H ow much do you tink & atyour productis goingto costto
produce?>Their Istends with some ofthe “realty check “Yuestions, ke: “Who is
goingtodo e miling?Who is going to do tie Bundry?Whoisgoingtoclante
cheese room when youw antto sBep?Who is going 1o turn the ch eese when you w ant
o slep?H ow bngcanyougowitoutsBep?” Fall § ktshoul be recommended
reading before going on to future p Bnning.

Bi BW endoff, Departm entof Food Science atth e Uninersity of W isconsin—
Madison, pub kh ed abook Bt “Considerations for Poentia BFarm stad Cheesem akers®,””
t atoutlnes m any ofth e oth er concerns t atsh ou M be inclided in th e decision-

m & ing process before startinganew farm stad business.Whill many ofth e concerns
t atDr.Wendorffbrings up in his book Btare allo discussed in Ber ch aptershere, he
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covers t e topics from adifferentvew pointand in greatdeta i The folbw ingis a
briefsum m ary ofh is points to consider:
1. Soundness ofth e dairy operaion—Currentm il production m ustbe
efficientand profitab I before p bnning to expand into oth er \entures such
asmill or cheese production.

Comment

Inmy case, tiere wasnoway tbe profitab Basam il producr, because | don T I
where one ofthe exisingpBhntswoull pik upmymill. | & kttatmyon ¥ option
wasto caeat myown opportunitieswith whatwer ski MBand options | cou I m ustr .
| ke aemisty, prob Im soldngand marketing, so dieesem aking, presentd an
intriguing possibi Kty .

2. Qualication ofth e operator—Necessary sk i M such a cash management
m ark eting, food processing & ch niques, and em p byee m anagem entneed ©
be addressed.

3. Potntal ark ets—"Farm stead Ch eeses m usth ae som e uniqueness and
mustbe marketed onitshigh qualty to jstify high prices and a good
profit”>Those mark ets need to be deve bped, based on astudy of
potntall unique dem ograph ics or processingtech niques & atw ou ll m & e
your productdiflerentfrom your com petition.

4. Type ofproduct—O nce aproducttype is determ ined, itis im portantto
m aintan uniform ity of t e productand prom ot itw itt Boe Ingand
pack agingth atw i lesteb kh aqualy im age and jstify aprem ium price.

5. Regu ltions and Beensing—W isconsin requires m i B production fad Hies
(farm s), ch eese p Bnts and o eesem & ers © be approved and Beensed under
tte WDATCR Food Diwusion, rulls. [More on Beensingin a ler ch apter.]

6. PEntdesign and cost—th e design ofth e p Bntis detrm ined by th e type and
Vo lime of cheese to be produced and wheth er storage is needed for aged
products. Faci iy p Bns m ustbe approned by the WD A TCPand m ust
folbw te Dairy PlntStandards setoutin Ch apter ATCR80. [More on
p Bntdesign and costin a Ker ¢ apter ]

7. Envronm entalConcerns—D isposallofw astw ater, w h ey and spentbrine
so litions m usthbe considered before m oMngahead with apropct. There
are Bgabbarriers im posed by tie Departm entof NaturalR esources and
WDATCR, as we les bcallordinances t consider. Safe, high qualty
process w ater is allo essentiall

8. The financiallp Bn—"The m apr prob Im facing farm stad ¢ eese p Bnts in
startup is gettingah and I on production Ie B and the required operating
capitalfor tie firstkw years.””
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O ne other pub Bcation t atw ou l be im portantto read is e Rasibi My
Anabsis of Gerall and E ke H eimer B Agricu luralDe\e bpm entand D inersification
Grantpropct'. In 1992 and 1993, tie H eimer B research ed the fasibi My ofm & ing
farm sttad cow cheeses attheir Chve Bnd, W, dairy. They hired financiallp lbnners o
crunch num bers for t eir costanalsis, and tey hired an engineeringfirm 1 deve bp
construction p Bns for ap BIntand reta ktore. Att attime, construction cost ran at
approxim ate ¥ 35%sq . ft, and t e designers £ kt atanyt ing Iss t at6,000 sq . ket
wou B be undersized. Th atcame to 210,000 for t e fac My, and anoth er $.37,000 for
equipment. They expected  entr the mark etat75,000 pounds of a1 eese ayear,
increasingto 300,000 inthe fifth year. TheH eimer Bwere studyingafarm stad
operation t atis probab ¥ muc Brger tan t atrequired by agoatow ner, butti e
basicinform ation is ofvalie o te reader.

Comment

Thank goodness goats are Bttl anim al! My entire cheese plntison ¥ 14 x 22 feet,
and w as bui kata costofapproxim at § $5,000. Grantd, tiere wasa btofsweatequity
invo led, butthe per footcoststi lcam e outchser © R0/sq . ft.. Equipm entost cam e
about$5,000. I M allo boking atprodudng about600 pounds of cheese in the firstyear,
inareasing © abhout1,500 pounds atfive years.

The Market

Th e goatindustry in W isconsin h as been tiny butacti\e for m ore tan tirty
years. Today, tiere are four commercialich eese p Bnts in ti e state (Bresse Bllu at
W atertow n, MontCh evre “at Be |h ont, Bass Lak e at Som erset, and th e South w est Goat
Cooperatinve at Mt Ser Ing), tv o farm stead ch eesem & ers (Fentome Farm atR idgew ay
and BudkwheatAcres at Three Lakes), and one Grade A fhid mill bottlr (Qunsh ine
Farm at Portage).

In1998and 1999, when I surneyed goatm il cheesesin te storesin my areaof
nort -centralW isconsin, | found t atth e ch eeses were com ingfrom CaMorniaand
Rnnsy Lania. There w as notaW isconsin ¢ eese © be found. Today, tatmixh as
changed, and tie com mercialich eese p Bnts are m & inginroads in tie nort . For the
farm stead producer, itis im portantto noton ¥ know who the com petition is, but
whatthe competition is c arging for its productand h ow itis being pac aged. A
sur\ey is tie bestmet od.

Tosurey tie market, ch oose the areayou expectto servce in your firstt ree
years and Msita m any grocery, de Band specially food stores in t atarea as possib 1.
Ma e arecord ofeach goatad eese product where itcomes from, te size and type of
container (ie.4 oz.extruded bginvacuum pac )and tie price. Ma e nots of
pack agingand Bbe Bideas t atyou ke and don T ke, and bok atthe cow cheeses for
productideas t atm igh the im proved upon ifdone as agoatm il product. O nce you
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know whatcoonsumers can (or can Y getin the grocery story, you can work up ap ln
ofattax based on th e fo Bbw ingquestions:
- Whatismy biggestcom petition?

W hatproducts do t e stores notcarry?

Ismy bestd eese betfer t an te com merciallproducers ?

Istere an untgoped et nicm ark etin my region t atl can cater to (ie.

Latino, Midd B Eastern, Asian)?

Can | provde ser\ces (recipes, menu ideas, de hery)t atwilmake my

ch eese m ore attractine ?

Comment

My originallp hn w as o produc dieme in avariety of fhworsand try a It
adieddar on te side. WhiBwaitingfor my cheese press © be fabricated, | found
myse Fstuk atthe cieddar curd stage. | tried bagging and se ling som e, justfor the
funofit TheywentBke hotcakesand are now my biggestse Mr. Tourists are
snadkersand don Twanttomesswit findingaknif and caders o enpy their
dieese. H ereisacase where marketreseara did notpredictthe productthatw oull
be m ostsuozssfu

Thereisa btmore to the science ofm ark etresearch, butfinding answ ers t
these questionsistie quick way to determine wh atk ind ofproduct{s)w i lcom pet
m ostsuccessfu ¥ in your area. Don The afraid to ask the o eese buyer atastore h ow
he/she ch ooses aproductand how much goatc eese se Minaweek Ttime. These are
im portantfacts t atsh ou l be added t your decision-m & ing process.

A not ofcautionhere: Itisagood ideato canves th e grocery and specially
food stores to find your com petition, butt atdoesn Tmean t ose are the bestp hes
se Byour product. Directreta bkalls are much more profitb B tanwhollsall. A
store ow ner expects a30 50 percentm ark -up for specially ch eeses and w i lrequire
youtcome inwith awhollsal price tatwilima e te finakal price palktzab 1 o
th e consumer. Ifyou ch oose 0 go tis rout, k eep your pricing consisentfrom store
to store, and work outtie detalwith thestore buyer before de hering any product
Those detalwou ll inclide how t© deallw ith spoi lge, how mua free productis
ava bl forsanplls, what Boe Ingis required andwhowildo it how willde Neries
and payments be hand Bd, and how w i Byour product be presented in the refrigerator
case .

Reta Imeans se Engdirectl t te consumer. Partofanabzingthe marketis
decidingwh o your targetaudiences wi lbe, and where can you find tiem . Less & an
fine years ago, goatm i B cheeses were considered upscall, gourm etproducts and w ou i
appeallon ¥ 1o deep pocketbooksand high ¥ educated test buds. Thanks o midd l-
Americamediaicons ke Rosie O Donne land Martt aStew art, goatm i B ch eeses
hawe beenintroduced to the generallpub Bcas aersati E menu iem tatiswort the
extrapennies. There are now more potntiallcustom ers for our products, and th ey
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wilbe found in aw ider range ofse Engenvronments. Farmers M ark ets, food fairs,

restaurants, on-te-farm salls, and Intrnetal\ertising alloffer w ays ofdirect

m ark etng ch eese products. Ead h as adventages and disadventages to consider:
Farm ers "Mark ets and Food Fairs
RPos—H ealh -conscious and inform ed consum ers consider good food a good
inestmentP ter \endorshe b draw crow ds JGreatopportunity for
education and one-on-one contacts Fotntialfor Brge income in ash ort
time Xan de\e bp adevotd fo Bbw ing JLittl ad\ertising costs
Cons—Sasonalland atthe whim ofthe weath er Requires portab i
equipmentw ith setup and tar dow n headach es JJsual requires ear ¥
risingand tras EPofitab I ifthey are in Brge popu Btion centers, or if
tere are sexeralkach week
Restaurants
Ros—Food oriented audience ZThe chefwiBwork with you to find the
righ tproduct ZYear found salls poentakLittl or no ad\ertising costs 3
Cons—Your prices com pet with wholsall distributors Prices Afyour
production is seasonall t ere is no productin t e offseason No brand
identification by th e consum er
On-the-farm salls
RPos—No trave Bor setup and custom er com es t you ICan w ork on ot er
farm progctswhen tere are no custom ers JNo specialkquipm entneeded
for disp By un Iss you w antastore-front(now you e tallingm oney
outky!;
Cons—H igher ad\ertising costs Mustk eep some k ind ofregu lr h ours 3
Interruptions in dai ¥ schedu B The tidiness ofth e farm, or k& ofit,
becom es ad\ertising for your business (m ay be apro, ©0)
Internetad\ertising
RPos—Low -cost, s Bck ad\ertising ;Stay-ath om ¢ business run on your own
hours ;Can reach anationalintrnationallaudience
Cons—Musth ae Intrnetsaay ;3 ipping costs m ustbe figured into your
prices sMusteither dealw it creditcard expense or account receiveb i
h eadach es Am personal

The Wisconsin Farm Center is w ork ing on a grantproposalt at, ifacceptd,
wou l connectfarm stead dairy operators in the mid-westin anetw ork for the purpose
ofeducation and m ark etsupport. The Center h opes © bringtoget er allofth e
creatinve m ark etingideas from farm stad producers and share tiem for te benefitof
all Exen ifte grantis notaceptd, e Farm Centr is agood source ofinform ation
for mark eting ideas.
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The Money
Attis point itis time to crunch num bers. Ifyou need an accountantor your

bank financiallassistanttohe b, by allim eans find som eone wh o understands th e
process and can exp kin itto you in By €rms. The ru B ofthumb for any new
business is t atyou w on Tsee any kind ofaprofitfor e firstfive years.
Unfortunate ¥, bi B sti lh a£ © be paid and anim all st lh ae to be fed, so cash fbw
crart figureheaa b in te new business vocabu Bry. Your financiallessistantneeds
helb deve bp abusiness p In based on t e fo bw ing caku ktions:

Your costfor producing 100 poundsofmill (which wilimake between 8

and 12 pounds of ai eese, depending onw h at \ariety you are m & ing)

H ow many hundredweigh t(cw t)ofmill you can reasonab ¥ produce in a

year

The do lr an ountyou need to earn on eadh pound of d eese to co\er your

costs, p bis areasonab I profit

Your predicted grow &t from year o year

Your expected do v outhy for equipm ent, supp kes and operating expenses

Your existingdebt

The Sn alBusiness Adm inistration h a ah andy fi lin-t e-b Bnk book Bt he b
you dexe bp afinanciallp bn, and tie Wisconsin Farm Centr h as apac age of
inform ation on financiallresources for agricu kure enterprises. There are bans and
research grants ava o I from bot te stake and federallgonernm ents, and financiall
assistance at\ery bw intrestrates. Ifyou e inatownwit apopu ktion of Uss
t an 6,000, be sure © bok into tie RuralEar ¥ PEnning Grantw hic w i lpay 75% of
e Bgib I costs up to 93,000 to h ire aprofessionallp lhnner o do afeasibi My study.
Don Tforgettocheck with your county governm entfor an EconomicDe\e bpment
Corporation office and personnelwhocanhe b you atthie bcalllve l

Comment
For twoyears, Ihe B an Agricu luraDe\e bpm entand Diversification grantfrom
WDATCR whian he bed me dene Bpmy dheese business. The grantdid notpay for capital
equipm entpurchases, butpaid me asabry to research tie potntia lgoatm i production in
te northern partofW isconsin. Itallo covered supp Bes needed for areating regiona lch eeses
and ad\ertisingm atriall for marketing those cheeses. O n the surfac, grants bok ke an
easy way o getfree money, butthe ttuth is, tiey are hard © com e by and extracta pound of
fhsh for eadh penny offunding. Ifyou hawe aserious researd or deve bpm entidea thatyou
fee Boou l advanc the cause ofagricu Bure in te stak, by a lim eans pursue grantfunding,
butdon T hok atitasahand-out
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Fnancinganew business t es time, and m oney (or b ofi)getin tie way
ofmovngforw ard with your plns. On tie oter h and, ifyou don Tdo agood pb of
dexe bpingabusiness p Bn and feasibi Hy study before you startbuyingequipment
you w i lprobab ¥ find yourse Fin tough financiaktraits ata hter date. 1w iladd one
m ore suggestion from te Private Industry, S FFEm p bymentPogct. They suggest
t atnew business ow ners “fuy second-h and, Base, rentand buy with cash >~

“The Manuall”

As | pointd outin t e introduction, t e Wisconsin Departm entof
Agricu Bure, Trade and Consum er Frotction is t e finallarbiter ofquestions
concerningm il and ch eese production in W isconsin. (Atsom e point youmigh t
wantt invo be yourse Fw it intrstate salls and U .SD A . kensing, butt atw i Enot
be covered in tis document) The fo lbwing c aptrs from WDA TCPFood Sakety
Diusion shou M be onhand for quick reference:
ATCRY 7—Food R egu ltion
Identifies th e scope offood safety regu Btions and gives an o\eruew of
Bcensing.
ATCR60—Dary Fams
Regu Btions, down t te s bpe ofwindow HBdges and cand B pow er of
owerhead Bgh tsinyour milling operation. Inchides fee structure for
Bcensing, dairy farm standards for bui Bingand equipment mill quaky
steandards, drug residue tsting, and inspection requirement. Read
t oroug ¥ and often.
ATCP6) —Butterm a ers and Ch eesem & ers
Exp kins quaMications, estingprocedures and Beensing process. This
section is undergoing remision and may be rew ritien in e nextse\erall
montis. Ashortned apprenticeship period isheingadded, w ith
additionallchssroom study required .
ATCR80—D airy Pints
Secifics on construction ofth e bui Bingand required equipment
within. A Bo discusses personne kanitary practices, equipment
sanitation, mill qualty €sting, pasteurization requirem ents, and dairy
p Bntrecords and reports.
ATCR80-Appendix A—3-A Sanitary Standards and Acceptd Rractices
Thisis a ktingofa apter heads in amuct Brger book . In'm ost cases,
you don Tneed  k now the inform ation yourse K butanyone
fabricating stain Bss equipm entfor you m ustunderstand and fo lBbw 3-A
standards. This appendix w i ligine you an ideaofh ow many pieces of
equipmentare conered. WD A TCPh as copies ofth e indinviduallch apters
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ava b I, and the com p I standards can be purch ased @ rough the
IntrnationalAssociation of Mi I, Food and EnMronm entallSaitarians,
Inc., 6200 AuroraA\e ., Suit 200 W ., Des Moines, IA (ph one 800-369 -
6337)

ATCR81—Ch eese Grading, Pack aging and Labe Ing
The grading standards do notapp ¥ specifical} to goatm i B ¢ eeses,
because tiey are in acatgory oftieirown. H owe\er, e inform ation
is partofthe cheesemaker Testand isworth knowing. There is allo a
sh ortsection (8120)on Boe Ingrequirements.

ATCR82—Mill H aullrs
Exen ifyoudon Thaulmill any farther ttan from tie bull tank o the
pasturizer, acheesemaer has o be Beensed asamill haullr. In fact,
youhawe topass e haullr Ttesthefore you can even t&ke the
cheesemaker TSt H owe\er, once you h ave acheesem & ers “kense,
you don Tthaw to renew te haullr T Bense.

“Bull Mill H aullrs Training Manuall”
O utlnes procedure for weighingand sam pIngmill, and determ ining
mill qualy. Not t atsome copies h ave notbeen revsed o inclide
inform ation on goats for acceptab B som atic e ll\e L.

“Dary PBntResource Manuall”
Inclides WD A TCPpersonne Bcontactinform ation and assignm ents of
food inspectors, app Bcations and instructions for Beensingamill
producer, instructions for mi | qualty reporting, drugresidue
reporting, and a Beense fee saedu B. Farm stead operators become te
Bcensing agents for t eir ow n dairy herds and need t go t rough m ost
ofthe same reportingth atthe big 100-farm o eese p Bnts do.

“Food Safety Regu ltions for Sn allFood Rrocessing Fad Hies & Farmers

Mark et\£ndors~~
Three page fher wit generallinform ation on wh o musthe Bcensed and
whatthe Boe Brequirements are for processed foods. Inclides ash ort
paragraph aboutstorage of aieese curd for sall atafarmers Mmarket

“A Food Labe Ing Guide””
Whill Wisconsin does notowersee product e Ing, te U S. Food and
DrugAdm inistration does. Sn albusinesses are exem ptfrom m ost
Boe Ingrequirements, butyou migh tes we lh as an approved koe
wh il your business is stillsm all LauraBerk ner Murphy is t e food
Boe Ingspecialkstfor WD A TCP(608) 224-4721. Ifyou ch oose 0 be in
te “Something SecialFom W isconsin”prom otion program , contact
Kath y Neher for an inform ation pack age. There are Boe Ing
requirement inclided for & atprogran at(608)224-5128.

“Mill Rsturization Control and Test””
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Thisis the rainingm anualor pasteurizer operators and is near 300
pages. Ifyour take te pasturizer training, you getitas partoftie
course ee. Contactth e U S Food and Drug Adm inistration office in
your areafor inform ation on receiMng t e m anual

WDATCPisnoton¥ te arbiter ofrulls ofregu Btions, butallo t e
dissem inator of allt) ese guides. Contact th e Madison office, and t ey can putyou in
ud with your areaadm inistrator © order te references. Their office is (608) 224-
4700.

Producing e Mi ll

LegaBRequirement
Mill salls offthe farm ,whether Grade A or Grade B, are Bcensed by t e State
ofWisconsin. Mill salls atthe farm do notrequire a Bcense if.
The salls are “ihcidental Tcustom ers are notregu Br, no ad\ertising)
Themill meets Grade A standards
Th e buyer promdes his or her ow n sanitized container
You are wilingto acept Babi My
O ur concern in t is docum entis production of Grade A or Bmill t atw i lbe used on
te farm for cheese. You need a Bcense.
ATCRG60 is your reference, buthere is aquick owerMew 1o give you atfee Hor
whatyou e gettingin to:
A dairy is Beensed year ¥ atatfee of 20, whiah is paid by the cheese p Bntoperator
(you), and is inspected by WDA TCPt ice ayear if Grade A, and at Bastonce
exery tw o years ifGrade B.
Phns for am i Bh ouse h ave t© be approned by tie Departmentprior ©
construction or aleration.
The fad ly mustbe inspected and w ater &sted before a Beense wi Mbe issued .
Animalcan bemilled ineiter aparbroramilingbarn. Wall, fbors and
ccillngshave o be Mg toobred and wash a B Fbors s bped for proper drainage 3
doors se Fcbsingand so ld ;and no “6tier”anim all albwed in t e area. Ifyour
milingareais notseparated from te restoftie barn by awaltewhol barnis
considered fair gam e for th e inspector.
MiRingarearam ps, p ltform s and stanch ions h a& to be constructed ofanon-
porous, w ash ab B m ateriall(no w ood).
Themilhouse has tobe inaseparate, enchbsed areaand h as to h ave fbor, w all
and ceilIng ofa Igh tco bred w ash ab B surface t atis im pernvous o w ater . D oors
h ave 1 be se Fcbsing and sw ing out, and can notopen into abarn or par br un Iss
tey are so kd (notscreened).
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W ater h eating capacity is specificto te type ofclaningyou are doing. At Bast10
galbns for washingifmill isstored and coolld in cans, 30 galbns for m anual
claning ofbu I tank, 50 for m ech anicallcBaning, and 75 for C 1.P.claning.

A two-com partm entw ash and rinse sink is required and m ustbe bigenough ©
accom m odate your equipment

A separate h and-w ash sink is required, and you w i lineed ah ose h anger and h ose
fited w it anti-siph on device and both h otand coll w ater.

Thereis ahose portrequirement, butyou need  tall © your areainspector for a
variance ifyour mill is beingtransported from room to room, rather © an © an
outside bu Il truck .

Ligh tfixtures m ustbe shie Bed.

Sngl use towe Band acovered w aste bask etare required.

The water supp ¥ h & to be safe and protcted from bad fbw and cross-
connections. W ater is sam p Bd exery tw o years. (Cheese p Intw ater is inspected
twice ayear and w i lcover your dairy inspection ifw ater com es from the same
source )

Animall can be miled by hand, by maai ine into cans, or on apipe Ene systm .
Eacdh method hasits ownstandards. Read ATCP60 carefu ¥ .

A bull tank can notbe p heed directlh oner afbor drain, and m ustbe far enoug
avay from wall or other equipmentto albw for claning.

Ifyou h ae aery o B bu l tank, be sure the fittings are stain Iss ste Bt atith as
coo Ing capacity to meetth e standards, and t atsanitary seall are in good
condition.

EquipmentEssentiall

When we tall aboutsanitary mill-hand Ingequipment we are usualy taling
aboutstanlss ste Bwhich trans Btes into “éxpensine”1n jstaboutenery Bnguage .
There are com m erciabources for used milingequipment lstd in e appendix, and
you can w atn th e new spapers for farm salls where good deall can be had. Insome
cases, mil equipmentdeallrs (De Lavall Surge, Uninersalletc)k now where there is
good used equipmentava B b. Ifyou are bokingfor abull tank or milingsystm,
tal o farm refrigeration specialkts, used equipmentdeall and areafarmers for their
recom m endations and argum ents for and againstdifferentbrands.

The am ountofm oney you spend in tie par brand mill h ouse depend on h ow
much work youwantto do yourse I and h ow sim p B or sophisticatd asysem you
want Inte par br, youneed Bgh toobred, washab B'wall, buttey don Th awv to be
dairy board (25-935 a4x8sheet). Cementor b bck w all can be painted with dairy
enane Moma e them non-porousand washab . Thesame is true with wood w all,
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butalkeanshae tobe caulled and we lpainted. | Msitd one parbrwhere e wall
were coered with corrugatd tin roofing.

Ifyou ch oose o putapitin your par br, youw i lorobab ¥ be workingw it
poured concret or cementh bek . Use agood seabntt atw i lh ol up under t e acid
conditions ofm anure and spi ld mil0l . Ifyou use aram p and p Btform systm,cement
and metallm & e agood ch oice.

Comment

My par brisaherringbone sysem with aphtiorm and stanaion for four anim allon one
side ofthe room and for six on the oter. I stared with afabricatd ste Hram e and used

p hsticoonered wood for the pltform . Itwasw ashab B, butdidn Tautitw it the inspector.
Hegavemetime o diange o\er o bar-grid. | st Boover itw ith arubber runner, because it
ishard okeepthe grid clan.The we Bed frame, 25 ®etofrem ovab B bar grid, four ram ps
with grid, and €n standiions (my design)costabout$H 800 o haw fabricated ..

MiRingequipmentprices run aw ide range, from 5 for astain Iss ste Bpai
forhand milling, o se\eraltt ousand do s for apipe Ine sysem with Clan In Phe
(CIP)claningunit. Com p It pipe EIne system s can be purch ased atauction for under
9,000, butk now whatw i lfitin your barn and mi Bh ouse, and k now wh atk ind of
systm you w anthefore you ma e your bid. Remem ber tt ataCIPsysttm makes te
work go faster, butyou need o m aintain it, and itw i Bcostyou m ore m oney 1 buy
inittal. The num ber ofgoats you are milingw i lbe afactor in ¢ oosing your
milingsysem .

Ifyou choose omill with avacuum HEne and mill cans, used equipmentcan be
found at asboutH00 apiece for a50 pound stain Bss can w ith Id, oner-fbw \alle, sh ut
offand pu Bator. PEn t© purch ase new air Ine and mill h ose, as we les infhtions.
Cow chwswillwork for goats, and can e\en be divded inhaftomill two goats at
once. Nasco and Caprine Supp ¥ h ae <Y > tonnectors for sp ltingth e Enes. They
alloh ae arecall} neatdesign for aclkw m ade especial¥ for goats. Don Tforgetth e
vecuum pum p o run your sysem . PMC pipe fited w ith stop-cock sw ork s w e lor
te vacuum Ene into e par br.

Intemillhouse, youwilneed atw o-com partm entsink, separate h and sink ,
drain rack, and abu I tank . Pln your milh ouse construction o inclide asection of
wallith atis rem oneb I for gettingth e bigequipmentin and out. Some farm s h ave used
adoub I slding glss or adoub B-w ide com m ercialdoor for te purpose. You "M
probab ¥ allo w antsom e k ind ofstorage cabinetfor supp ks. By te way, fbor drains
inamill house don Tha t run o asepticsystem . Youcanhae asimp Bl down-hill
Ine into afie . The water can notdrain into the pasture or yard where anim all are
kept can notrun into astream or Be, and e outltm ustbe keptclan o controll
Ths.

Bul tank s purch ased new after Bnuary 1, 1999, mustinclide aa artrecorder
and w i lcostabund B. Used tanks are ava Bb I t rough used stain lBss deallrs and by
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ad\ertising in your areanew spapers. Some sysemsh ae the com pressor separate from
te tank, and you Hheed to m & e accom m odations in your bui Bingfor the

com pressor. You wilallo need o pbnafansysem tatwilkeep tie millhouse
cooland dry inwarm weather. Some bu ll tanksh awe te com pressor m ountd on
te body or frane so tie unitmowes as one piece. A tird type, anice bank, keraly
keepstiemill onice to coolit Each systm has its advantages and disad ventages.

Com ments:

Ihad adhanc o buy a 500 ga bn bu l tank, com pressor w ith freon, tiree Universa kfbor-
type cansw it althe necessary part, a tiree-year-o B vacuum pum p, and three-ga lbn
stain Bssstrainer for §,000. The bull tank wastoobig,so I sol itand the com pressor for
9500 and gota se Foontained 150-ga lbn Delava lor 00. My w ash sink is a tiree-

com partm entstain Bss sink bough tfor $ from a Lion $CHib auction, and te hand sink
(H5)issetin tie cutoutpiece from acountr topand mountd o tewalwit she F
bracets. For another H5, | bough ta used Rundry cartfrom am ot o ro Bthe can into the
par br, and spentdb atarum m age sall for amediane cabinetw it mirror for emergency
supp Bes. My drain rac is a PMC pipe frame trathoBs two p hsticooated wire disp by

she Les from agrocry store. The on  new equipm entw asam etaBbcabinetfor 365 and an
autom atichudetw asher from Nasoo for HI0.

Producing the Cheese

LegaBRequirement
Wisconsinhas a bngheritage ofm il production and ch eese production t at
hasallo Id toa bngheritag ofrulls and regu ltions inended t protcttie state
reputation for high qualy, safe dairy products. As cheese p Bnts h ave grow n in size
and com p Exity,soh ae the reqgu ltions. WD A TCPperiodicall revises th e
regu ltions to accom m odate ch anges in t e industry, and t is year, ch anges are being
made 0 the cneesem & ers “heensing requirement he b farm stead producers. The
currentru lls offer t ree options:
1. An 18 mont apprenticesh ip atad eese p Bntw it one mont m & ing
ch eese
2. A 12mont apprenticeship atacieese p BInt p s te Cheese Tech no bgy
S ort Course, or equivalnt
3. A four-year dairy re lted course ofstudy and asixm onth apprenticesh ip
The new optionw i Bkh orten the apprenticesh ip t tw o mont s and require anum ber
ofsh ortoourses, inclidingth e Cheese Teci no bgy S ortCourse, sanitation course,
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pasturizer operator course, and one or o others © be named. The ch anges h awe
notbeen finallzed, butae in e works. Whet er you ch oose 10 getyour ow n
ch eesem & ers “HBeense, or hire someone e le tom a e i eese for you, | wou B strongy
reconmend te Cheese Tech no bgy SiortCourse a an exce Entoer-alprogram . If
nothinge Be, itwilhe b you find outw h atyou don Tk now . The clss runs four days
inte fallatthe Center For Dairy Research in Madison, and offers afiftt day m & ing
cheesein e pntatBabcock H all
You do notneed a Bcense to m & e cheese for your own fan i ¥, em p byees or
non-paying guests, butyou do need a Beense o distribut or se lich eese offthe farm .
Regu Btions for adairy are found in ATCR80—D airy PEnts, and inclides Bcensing
inform ation, m il qualy standards, records and reporting, faci My requirem ent, and
pasteurization inform ation. Itinclides ¢ apters on fhid m il production and non-
ch eese dairy products, so the reader needs 1 pick and choose e parts thatapp ¥ ©
ch eese production. Read tie documentcarefu ¥ and ofen. Listd be bw are tie hig
points:
Dairy p lntoonstruction and p lBns m usthe pre-approned by WD A TCP.
“The departmentm ay issue aw riten w ainer grantinga\ariance from a
construction standard...ifth e variance is reasonab I...and w i Einot
com prom ise th e purpose ser\ed by t e construction standard.80.08(1)b)”~
The basictee for aGrade B Beense is $80 annuall and on ¥ increases ifyou
process m ore t an 1,000,000 pounds ofm il ayear. Thereisamont ¥
procurem entfee of .2 cents/cv tof Grade Bmill, butWDA TCPw i lw ork
outapaymentsciedu ll for t atone, because itends to be sua atiny
am ountfrom afarmstad.
Ifyou are usingm il from your ow n anim all, you h a to inspect, stand
reportas ifthe herd were aseparate entity. Ifyou buy mill from other
farm s, you need 1o pay teir Beense fee and provde inspection, €sting and
reporting.
Fbors, ceillngs and w all m ustbe non-porous, ligh too bred, and easi ¥
claned, and pints mustbe coned. Window HBdges h awve 1o shed w ater (at
Basta45 degree angl).
Ligh tfixtures m ustbe shie Bed.
You musteither h ave dedicatd footwear atthe door into tte p Bnt or a
sanitizing foothath inte entryway. H air nets are allo required.
Pack agingm ateriall and productingredients m ustbe stored some p bee
other tanin te processingarea.
A separate room is required for ch angingchbties. Itcan be asm all
entryw ay/air bck .
Phntinspections are carried outhy WDATCPtw ice year ¥, and w ater is
tstd atthattime. The inspection inclides revew ofreports as we llss
inspection ofth e fac My .
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Ifequipmentis beingm anual¥ claned, astain lss ste kink with tree

com partments Brge enough 1o accom m odate at Basth aFofthe Brgestpiece
ofequipm entis needed .

A separate h and w ash sink with h ands-free faucets is required in the
processing area(som et ingyou can trn offand on with yourebow will
work). You allo need singl-use towe B and acovered w astebask et

H otw ater mustbe ava Bb I in sufficientquantities o m aintan sanitary
standards.

A hose hanger and h ose fited with anti-siph on denvice w i lbe needed for
claningthe pint

Thereisawh ol section on personne land sanitary standards t atsays no
Ppwe By, noeating, no sores or infected w ounds, no nai lpo kh , no
unrestrained h air or beards, no sm ok ing, no bngfinger na I, and no dirty
handsin te cheese p Bnt

Roduct contactsurfaces m usthbe stain Bss stee Bh eatresistantglss, or food
grade rubber or p bstic.

Clanequipmentand utensi Fm ustbe stored where tey can air dry

w it outcontam ination.

The cheese p Bntoperator is responsib B for sam pIngm i B and promding
mont ¥ mill gualty repors ©t WDA TCP. Snce the sth & 10 be
provded by a Beensed Bboratory, you w i lprobab I need t contractw ith
anearby dairy or certified b to do te work .

Eadh vatofmill musthe tstd for antibioticresidue before beingused for
cheese. This can be done by a Bcensed Bb, buttie time innoled may make
itwortwhill to buy te equipmentand tee tw o or three h ours oftraining
needed to be certified.

Currenthb, on ¥ cheeses aged for 60 days or more may be made with raw
mil. Inallkehood, tisrull willbe changed within the nextfine years,
so taton ¥ pasteurized or heattreated m il can be used for ¢ eese
production ofany type. W isconsin requires pasturizer operators t be
certified by te state. There are training options t atrange from four h ours
for tie quick study, o two days. The testoonersmosth H TST(H igh

Tem perature S ortTime)systms tatyou may nexer toua ina Metime.
Thisis anoter areath atW D A TCPneeds t reMew for farm stead
operators. Inthe meantime, good Wck!

The pasteurizer needs t be designed  3-A Sanitary Stendards and
appro\ed for operation by WD ATCR, and term om eters m usthe
recalbrated annual. H TST sysemsh as a bngsetofrulls o numerous
10 paraph rase.

EquipmentEssentiall
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Stain Bss stee Miguresheavi b in ch eese p Bntequipment, so t e cost can run
pretty high . Restaurantsupp ¥ h ouses often carry used sink s and b s of good
qualty and atreasonab B prices. Drain rac s can be \ery fancy stain lIss sh e ling or
\ery inexpensine p Bstic. Food contactsurfaces are supposed t be food grade, but
tere are afew exceptions for she lingin acoo lr or aging faci My ifth e cheesem & er
can show t atfood safety w i Minotbe com prom ised by t e use ofnon-standard
she ing. One examp s tie cedar bougn s used by Mary Fall for agingh er sheep
mill cheeses. Traditionalw ood sh e ling for aged Itallan ch eeses is anoth er. Discuss
your concerns w ith your inspector.

The pasteurizer is going  be e mostdifficu kto dealwith . AH ome H ealh
pasturizer is fine for your house mill butw i Bhotm eetstak standards. My fanorite
person atW D A TCPfor answ ering pasturizer questions is GIn Golsam idtatthe
Green Bay office (920)448-5107. H e may be @ I to putyou in touch with someone
chser to your area.

There are some com panies m ark etingnew H TST sysem s for pice
pasteurizing, and exen some formill. They run between 6,000 and 98,000 and
cou ll pass inspection with afew m odifications. The bestway to find them is o search
onte Intrnet tien check with WD A TCPfor t eir opinion on te system . I1fyou
don Th awve aspare H8 tou Tyou migh twantto bok for aused batdh pasturizer.
The batd sysem isastanllss ste hatw it tigh tfiting 0d, stan Iss Ba -contro
\vale, and apac age ofth ree differenttiermometers. Itmigh the powered by e Bctric
coill, stam orhotwater, andismore ke ¥ © be found in t e 50 t© 150 galbn size
appropriate for afarm stead operation. ItwiBalloh ae some kind ofaw ater jpck etor
coollr o bringmill down to te starer m perature when pasturization is com p Ite.
Don Thuy anyth ing wit outaw riten guarantee t atitw i lpass inspection or be
returnab I to te deallr.

Used pasteurizers are \ery difficu k1o find, because th ey are beingsh ipped ©
smalip Ints in South and CentralAmerica. Anotier option is O h ave apasturizer
fabricated for you according to your size and use requirements. B land Be\er ¥
Butlr in WhithaBW I, hal a bcaktain Iss fabricator make them anew baty
pasturizer after tey accidental¥ im p bded t eir commercialin ode I Th ey designed it
1o fitthe space and use ey had inmind for tieir sheep mill yogurtand cheese.
Again, don Thand o\er e Bstpaymentunt bbe sysem is certified.

Ane Ictric pasturizer is \ery expensi\e to operate but bw m aintnanc and
se Fcontained . Ifth e pasteurizer isw ater or stam heated, you need aseparate boillr
and aseparate room inwhich to putit There are as many types ofboillrs as there are
ways o fire tiem . Ifyou use stam, go for bw pressure for safety and toe Im inate t e
extrapaperw ork associated w it ahign -pressure system . H otw ater is not
recommended for Brge cheese p Bnts, butw ork s ustfine for afarm stad operation.
The Butlirs found an o Bl boi lr t att&k es up amess ofspace, butw as cheap and w ork s
forwhatthey need. David and Mary Fall fire tieir boillr wit wood.
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Comment

| wantd tosawe on spac and equipmentostsby makingcheese in tie same vatwhere the
mill waspasturized. Aan e Equipm entin Madison cameup with anic kttl 100-ga bn,
4 X4 Zquare unittatmetspedfications—both mine and te stak $ There were a ew
inittaldesign fhwstathad o be worked out butthie unitisworking perfectlh. Costw as
the biggestprob Im . The vatw as $.0,000, and te 300,000 BTU gas-fired boillr torun it
wasanotier §.0,000, inchidingcontro Band insta Btion. I wentw it the new gasboillr
with tie understanding tratitpromMdes allofmy hotw atr on demand and coul allo be
used o heatthe barn, tie mi Bhouse, the cheese plnt our home, and am ud Rrger aieese
pRhntin the future.

You w i lineed arefrigerator ofsome k ind t store your product. Togette
capacity and food grade t atyou need, bok for used equipmentt rough arestaurant
supp ¥ house. WD ATCPIis not\ery clar onwh atk ind ofarefrigerator w ou i be
acceptab B in afood processing area, so ask your inspector. Each coo llr needs to h ae
aglsstiermometer in the freezer section and one atth e top and hotiom ofthe
refrigerator section.

Comment

The Bt phsticw ater whestatome with cutfbwerswork sld in tie frige. H Bihe tube
with watr, showe tie tiermometer tirough te softp bhsticcap, and wedge the tube betw een
wireson the she F. The w atr m aintains a constantem perature around the tierm om etr,
and the tbe keeps itfrom gettingbum ped and broken. I'hawe asm alrefrigerator in the
entryw ay for antibioticresidue tstkitsand otver ingredient, and abigdoub B-door wall-
in collr in the procssing area. | M st @notsure | Bke the bigcoollr, because itusesa btof
energy and bsescoll when te door isopened. Itis fitled with ro MIngrad s for aging cheese.
Coollr, used 9850. Tw o food grade p hsticooated rack s on whee B, six she Les, 2 X2 Tnew

P75

Some basic Bhoratory equipmentand callbrated scall wilbe necessary. A pH
metr makes acid estingquic and accurate, butasim p l titratab 1 acidity sysem is
ss expensive and passab 1. A few callbrated beak ers, m easuring cups and spoons are
he bfull Ifyou are doingyour ow n antibioticresidue tsting, t e sim p Istto operate is
aSNAPTest. The b bck heater costs from 985 to H50. Inexpensive used ones are
sometimes ava Bo I from cheese p bnts. Ask the fie B person.

When p Bnningthe cheese p intoonstruction, albw for ak nodk outw all
section for instaling and rem oMng Brge pieces ofequipment. Stuate te fbor drain
so itis easi ¥ accessib I for claning, and bcate te h ose and h anger issuch aw ay t at
you can reach tie wholl products areafor claning
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Comment

My entire pntis 14 322 Wit an intrior 4 X8 Tntryw ay. The proessing areahas the
pasturizer, a 3 X6 A ree-com partm entsink, a 5-footw ork tab I, tie doub B coo lr, a p bstic
uti By she Ffor dryingequipmentand amill pum pon whee Bfor pum pingmill outofmy
bull tank and into te pasturizer. (A mill pum p, used, can costhetw een 9500 and $800.
IfTthereisaway ohuill tie dieese plntbwer tran tie miBhouse, agravty fed sysem
woull sawve a btofmoney.) The finalitm isaRubbermaid roling ut iy §card with holls
dri Bd in ead ofthe twoshe Lesfor drainage. | fi Ben-galbn food storage containersw it
pasturized mi 0l for m aking softcieme, and roBthem into aquietcrner unt lhe curd is
formed.

Pack aging of th e finish ed productis anoth er consideration. Ifyou are st
wrappingw it p Bstic, fillngade B container, or stuffingap Bstichagyou w on Tneed
any speciakquipment If, h owe\er, your productis goingto be vacuum pack ed or
shrink -w rapped, there willbe e added expense and space requirem ents of pack aging
and madiinery. lknow acheesemaker who puts cheese in te bags ather farm stead
and carries tiem in acoo Ir to abusiness & at\vacuum s and seall tie bags for asm all
charge. Snce avaouum systm can costupw ards of 31,000, th e inconwenience of
com m uting to anoth er bcation migh the worttwhill. The type ofpack agingyou use
can greatl increase or decrease-ti e she IF e ofaproduct. When caku ltingth e costof
differentpac aging options, you h a to factor in t e costof bstproductdue ©

spoi bge .

The Privat Labe IContractO ption

By tie time youha worked up te business p n and research ed t e options
covered in tis paper, you may decide tt atyou st Mwou ll ke to make cheese, but
you can Tafford te fad Hy or aren Tintrestd in t&ingon e required work bad.
Anot er option is o contractw ith anearby cheese p bntto m & e cheese from your
mill and putyour Boe Blon tie package. A prob Im may arise in findingap Bntt atis
sm allkenough for your mill production, and one tatiswilingto cllan and restartti e
pasturizer for asm allrun ofgoatmill. Ifyou h ad sexeraliproducers in tie areawho
wantd towork togeter on aprivate Boe Bpropct there migh the better success at
gettingap Bntm anager interested.

The private Boe Bcontract, as any ot er type of contract, sh ou B be bok ed over
by an attorney to protcthot you and tie cheese p Bnt. There are some specifics you
wilwantto discusswith te p Bntmanager aead oftime and inclide in t e contract



Howwilltemill ggtto e p bnt atwhose cost and on wh atk ind ofa
schedu 17?2

How much mill isneeded o fi Bt e \at?

H ow much productcan | expectto getoutofeach vatofmill ?

Doestie cheesemaker know how tomake the productlwantorishe/she
willngtohe bme deve bp anew product?

Wherewillithe Boe Bcome from andwhowilattach tem ?Atwh at cost?
W h at pac aging options are ava b I and atw h at cost?

Wil e cheese p bintadd my productto its distribution sysem, or w i ll be
mark etingitmyse F?

Can | bartr some kind ofservice to bwer my cost?

Whatiseadh party Sresponsibi iy for bst dam aged, or unsalb I product?
Istere astorage ch arge for product Iftatti e p Int?

Are tiere imes ofthe year ttatthe p Blntw i lbe ©O busy O service my
contract?

Are you m & ingacom peting productfor someone ¢ le?

H ow wilBcense fees and reportingbe w ork ed out?(Check with
WDATCPon tisone.)

Conchlision

The KASS.principl (Keep itSmpll, S I¥) qop ks o settingup afarm stad
cheese p Bnt. Thereis no need o h ae e m ostexpensi\e, top-oft e- Ine equipment,
and much ofwhatyou need is ava Bo It rough resall businesses. S\eraktan Iss
stee ldeallrs are Isted in te appendix, as are sexeralloter he bfu Bresources.

Msita btoffarm s and ch eese p Bnts, and ask a btofquestions. No question is
stupid un lss you don Task it Abowe allk Be, discuss your pnsw it your WDATCP
inspector. You wi Bkae yourse Fa btoftime and frustration Bfer on in the process.

De\e bpingth e farm stead goat a eese p Bntin Wisconsin w i liprove 1 be a bt
ofw ork, butitsh oul allo pro\e t be arew ardingenterprise, bot financial} and
emotionall.

! Rrivete Industry Counci B S EEm p bym entProgct. The Entreprencuria BSpiritDem ands (1 page).
Aval Bb I from W isconsin Farm Cener, (800)942-2474 from tie 1999 Farmstad Dairy Day.

2 LoweTree Farm stead Ch eese com pi Bd questions avei Bb I from W isconsin Farm Cener (800)942-2474.

¥ Considerations for Poentia BFarm stad Cheesem akers, (3.9, 1998) W . L.W endorff, Dept. of Food
Science, University of W isconsin—Madison.
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* Feasibi Hy Analsis of Farm stad Cheese Production on a W isconsin D airy Farm —Hna R eport (3in.12,
1993), by Gerall and E Blse H eimer B WD ATCRMark eting D ivsion-ADD Grant. Avai b I by caling
(608)224-5136.



H e bfu IResources

Used EquipmentSupp kers

Ulmer Dairy Equipment

8628 Branch County Line Road
Pulaski, Wl 54162
920-822-8266

Paget Equipment
715-384-3158

Midwest Stainless Inc.
E2250 570" Ave,
Menomonie, WI 54751
715-235-5472

Midwest Dairy Supply
Weyauwega, WI
920-867-3048

Koss Industria
Green Bay
800-844-6261

Stain Bss Stee IFabricators

(See your local directory)

Acme Equipment
Vondron Rd.
Madison, WI
608-222-6302

DR Tech, Inc.

23581 Johnson Road
Grantsburg, W1 54840
715-463-5216

Stainless Steel Fabricating, Inc.
202 Industrial Drive
Columbus, WI 53925
920-623-3003

Thomas Technical Services
Neilsville
715-743-4666

Cheesem ak ing Supp kes
(starers, rennet forms, etc.)

New England Cheesemaking Supply
Company Inc.

P.O. Box 85

Main Street

Ashfield, MA 01330

Dairy Connection
8616 Fairway PI. #101
Middleton, WI 53562
800-810-0127

Cheesem aking Equipment
(Bboratory, sanitary fittings,
termometrs, mill house, etc)

Nelson-Jameson

Box 647

Marshfield, Wl 54449
800-826-8302

Nasco
Ft. Atkinson, WI 53538
800-558-9595

ldexx (SNAP Test)
One Idexx Dr.
Westbrook, ME 04092
800-321-0207
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Recommended Books

Cheese and Fermented Milk Foods (Volume I: Origins and
Principles/Volume II: Procedures and Analysis by Frank V.
Kosikowski and Vikram V. Mistry, Pub. F. V. Kosikowski, Westport,
CT, 1997.

The Fabrication of Farmstead Goat Cheese by Jean-Claude Le Jaouen, Pub.
Cheesemakers' Journal, Ashfield, MA, 1990.

Goat Cheese: Small-Scale Production by the Mont-Laurier Benedictine Nuns, Pub. New
England Cheesemaking Supply Company, Ashfield, MA, 1983.

Dairy Processing Handbook Pub. Tetra Pak Processing Systems AB, S-221 86 Lund,
Sweden.

Cheese Primer by Steven Jenkins, Workman Publishing, New Y ork, 1996.




